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Report of workshop on Culinary Arts 
 

Institute Shanti Devi Arya Mahila College, Dinanagar 

Activity Workshop on Culinary Arts 

Date 05/10/2021 

Time 11:00am 

venue Australian Bakery, Gurdaspur 

Class B.A. Sem 5 

Participants 15 

Speaker Mr. Tushar 

 
On 05/11/2021, a group of students of Home Science department of Shanti Devi Arya Mahila 

College participated in a workshop on culinary arts hosted by Australian Bakery. The workshop 

aimed to provide practical insights into various aspects of baking and culinary techniques. 

Key Activities: 

1. Introduction to Baking Techniques: The workshop began with an introduction to 

fundamental baking techniques such as mixing, kneading, and baking temperatures. 

2. Hands-on Experience: Students had the opportunity to engage in hands-on activities under 

the guidance of experienced bakers. They practiced shaping dough, decorating cakes, and 

preparing various pastry items. 

3. Recipe Demonstration: A detailed demonstration of specific recipes, including Australian 

specialties, was provided. Students learned about the ingredients, proportions, and 

baking times crucial for each recipe. 
 

 

Introduction to  fundamental baking techniques such as mixing, kneading, baking and 

temperature requirement 



 

 
 

Hands-on Experience under the guidance of experienced bakers  

 

 

 

 

 

 

 



 
Key Learning: 

- Gain practical experience in baking and pastry-making techniques. 

- Understand the importance of precision in measurements and timings. 

- Explore career paths in the culinary arts and bakery industry. 

 
The workshop proved to be a valuable learning experience for the students, offering them 

hands-on training and insights into the world of culinary arts. Such initiatives not only 

enhance practical skills but also inspire career aspirations in the field of baking and 

hospitality. 

 

 
Feedback: 

Participants expressed enthusiasm about the workshop’s organization and the knowledge 

gained. They appreciated the opportunity to learn directly from skilled professionals in a real 

bakery setting. 



List of Participants 
 



Workshop on Presentation Skills in the Culinary World 
 

 



 



Report of workshop on Presentation Skills in the Culinary World 
 

Institute Shanti Devi Arya Mahila College, Dinanagar 

Department Home Science Department 

Activity Seminar Presentation Skills in Culinary World 

Date 29/04/2022 

Time 11:00 am 

Venue Australian Bakery & Cafe 

Class B.A. Sem 2 

Speaker Mr. Tushar 

Participants 23 

 
Shanti Devi Arya Mahila College organized a workshop focused on enhancing presentation   skills 

within the culinary arts, specifically tailored for students of Home Science. The event    aimed to 

provide valuable insights into the importance of presentation in the culinary world, offering practical 

tips and demonstrations by Mr. Tushar, an esteemed expert from the Australian Bakery known for his 

expertise in culinary presentation and techniques. He also gave knowledge on food packaging and 

gift-wrapping techniques. 
 

Topics Covered: 

 

Importance of Presentation: Mr. Tushar emphasized how presentation enhances the dining 

experience and influences customer satisfaction. 

 

Techniques and Tips: Practical demonstrations and tips were shared on plating, garnishing, and 

using colour and texture effectively. 

 

Trends in Culinary Presentation: Insights into current trends and innovations in presenting dishes 

were discussed, providing students with a contemporary perspective. 

 

Importance of Presentation: He emphasized how presentation enhances the dining  experience 

and influences customer satisfaction. 

 

Techniques and Tips: Practical demonstrations and tips were shared on plating, garnishing, 

and using color and texture effectively. 
 

Trends in Culinary Presentation: Insights into current trends and innovations in presenting dishes 

were discussed, providing students with a contemporary perspective 

 

 

 

 

 

 

 

  

 

 



Practical demonstrations and tips were shared on plating, garnishing, and using color and texture 

effectively 

 

 

 

 

 

Conclusion- 
Students actively participated in the workshop, asking questions and receiving personalized advice on 

improving their own presentation skills. It was a practical session which allowed the students to try 

their hand at plating under the guidance of the expert, fostering a hands-on  learning experience. 

The workshop concluded on a high note, with students gaining valuable knowledge and inspiration to 

elevate their culinary presentation skills. Students also learnt the packaging techniques and Gift-

Wrapping methods. 

 

 

 

 

 

 



Feedback: 

 

Feedback from students was overwhelmingly positive, highlighting the seminar’s relevance 

and practicality in their academic and professional pursuits within the culinary arts. 

 

Students Learning the skill of Cake Packaging and Gift Wrapping 
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Workshop on Table Etiquettes 

 

 



 

 



Report of workshop on Table Etiquettes 
 

Institute Shanti Devi Arya Mahila college, Dinanagar 

Activity Workshop on table etiquette 

Date 26/10/2022 

Time 12:00pm 

Venue Australian Bakery 

Speaker Mr. Vishal 

Participants 23 

Objective: 

 

The workshop on table etiquette held at the Australian Bakery aimed to educate students from 

Shanti Devi Arya Mahila College, Dinanagar on proper dining manners and etiquettes. It was 

organized to enhance their social skills and prepare them for professional and formal dining 

situations. The workshop commenced with an introduction to the importance of table manners 

in various   social and professional settings. Participants were briefed by Mr. Vishal on the 

significance of presenting oneself gracefully during meals, which often play a crucial role in 

forming lasting impressions. 

 

Key Highlights: 

 

1. Interactive Sessions: The workshop featured interactive sessions where students actively 

participated in role-playing scenarios. They practiced proper use of cutlery, napkin etiquette, 

and polite conversation techniques. 

 

2. Practical Demonstrations: Demonstrations by etiquette experts showcased the correct way 

to set a table and handle different types of cutleries and glassware. Students had hands-on 

experience to reinforce their learning. 
 

3. Cultural Sensitivity: Emphasis was placed on cultural differences in dining customs and 

how to navigate them respectfully in diverse settings, reflecting the multicultural environment 

of modern workplaces. 
 

4. Q&A and Feedback: A Q&A session provided students with the opportunity to seek 

clarification on specific etiquette rules and scenarios they might encounter. Feedback from 

participants highlighted their improved confidence in formal dining situations. 

 

The workshop concluded with a summary of key takeaways and a certificate distribution 

ceremony. 

 
 

 

 

 

 

 

 

 

 

 

 

 



Practical Demonstrations by etiquette experts showcased the correct way  to set a table and handle 

different types of cutleries and glassware 

 

 
 

 

Hands - on practice by students on proper use of cutlery, napkin etiquette, and polite 

conversation techniques. 

 



 
 

 

Feedback: 

 

The workshop on table etiquettes at the Australian Bakery was a resounding success, equipping students 

with essential social skills and confidence to navigate formal dining environments effectively. It fostered a 

deeper understanding of cultural awareness and the importance of respectful behavior in social 

interactions. 
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Workshop on Cooking Session at Australian Bakery 
 

 



 



Report of workshop on Cooking Session at Australian     Bakery 

Institute Shanti Devi Arya Mahila College, Dinanagar 

Activity Workshop On Cooking 

Date 29/05/2023 

Time 12:00pm 

venue Australia Bakery 

Participants 19 

 

On 29/05/2023, a group of students of Home Science Department from Shanti Devi Arya  Mahila 

College participated in an enriching workshop on cooking hosted by Australia Bakery. The 

workshop aimed to introduce participants to the art and science of cooking covering fundamental 

techniques and creative aspects. 

 

Key Highlights 

1. Introduction to cooking Techniques: The session commenced with an overview of essential 

cooking tools and ingredients. Participants were guided through the importance of precise 

measurements and the role of each ingredient in Pasta preparation. 

 

2. Hands-on Experience: Students had the opportunity to get hands-on experience under the 

guidance of expert bakers. They learned to mix batter, prepare various types of pizza bases, and 

handle equipment effectively. 

3. Decorating Skills: The workshop also focused on cake decoration techniques. Participants 
were taught how to apply frosting, create simple designs, and use piping bags for more 

intricate decorations. 

 

4. Interactive Learning: Throughout the workshop, there was a strong emphasis on interactive 

learning. Students could ask questions, seek clarification on techniques, and receive 

personalized tips from the bakery staff. 

 

5. Tasting and Feedback: At the end of the session, students sampled the cakes they had 

prepared. This allowed them to evaluate their creations and receive feedback from the 

instructors on taste, texture, and presentation. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Workshop on cooking to introduce students with the art and science of cooking covering 

fundamental techniques and creative aspects of cooking. Students learning to mix batter, 

prepare various types of pizza bases  

 

 
 

Demonstration of various types of cooking techniques used in Pasta Making 
 



 

 

Students were taught decorating skills used in cake making 
 

 

 
 

 

Conclusion: 

The cake baking workshop at Australia Bakery was a resounding success, providing the students with 

valuable practical skills and insights into the world of baking. The event was enjoyed by all participants 

and served as an inspiring educational experience outside the traditional classroom setting. 
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Workshop on Cooking and Baking  

 

 

 

 

 

 

 

 

 



 

 

 

 



Report of workshop on Cooking and Baking 
 

 

 

 

 

On 04/10/2023, a workshop on ‘Cooking and Baking’ was conducted with the aim of enhancing the 

culinary and baking skills of home science students. The workshop was designed to equip students 

with advanced techniques in cooking, as well as an understanding of the essentials of baking.  

The event was organized by the Hospitality Department and aimed to bridge the gap between 

theoretical knowledge and practical application. 

 

Objectives- 

1. To provide hands-on experience in various cooking and baking techniques. 

2. To introduce professional kitchen equipment and tools. 

3. To explore the relationship between cooking and baking in a hospitality setting. 

4. To improve students' understanding of food presentation and plating. 

 

Key activities- 

   - Chef Rohit started the session with a brief overview of key cooking methods such as sautéing, 

grilling, braising, and sous-vide. He emphasized the importance of precision and timing in each 

method. 

   - Students observed as Chef Rohit prepared a dish using seasonal ingredients. He demonstrated 

various methods and techniques of cooking. 

   - Students were then divided into small groups and asked to prepare dishes under guidance. Each 

group focused on a different cooking technique. 

   - In the second half of the workshop, Chef Rohit demonstrated the basics of baking, including 

dough preparation, mixing, and the importance of ingredient ratios. He focused on both savory and 

sweet baked goods, highlighting the differences in techniques. 

 

Chef Rohit demonstrated the basics of baking, including dough preparation, mixing, and the 

importance of ingredient ratios 

 
 

 

 

Institute Shanti Devi Arya Mahila college, Dinanagar 

Activity Workshop on Cooking and Baking 

Date O4/10/2023 

Time 10:00 AM 

Venue Australian Bakery 

Participants 18 



Hands on Practice by students focused on a different cooking technique  

 
 

Demonstration by chef Rohit 

 

 

Conclusion- 

 

The workshop was a great success, providing students with valuable practical skills and insights into 

the culinary world. The event fostered creativity, improved technical abilities, and allowed students 

to experience the pressure and rewards of working in a professional kitchen environment.  

The workshop's focus on hands-on learning and interaction with an industry expert enriched the students’ education, 

equipping them with skills and knowledge that will benefit their future careers in hospitality. 
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Workshop on ‘The Art and Science of Cookie Making’ 

 

 

 

 



 

 

 

 



Report of workshop on ‘The Art and Science of Cookie Making’ 

Institute Shanti Devi Arya Mahila College, Dinanagar 

Activity Workshop On ‘The Art and Science of Cookie Making’ 

Date 11/11/2024 

Time 10:00 AM 

venue Australia Bakery 

Participants 20 

On 11/11/2024, a group of students from Home Science Department of Shanti Devi Arya   Mahila 

College participated in a workshop on ‘The Art and Science of Cookie Making’ to provide students 

with hands-on experience of baking in a professional setting, focusing specifically on the techniques 

used to create high-quality cookies. 

The workshop was conducted by the restaurant's renowned Executive Pastry Chef Mr. Tushar. 

Objectives- 

1. To familiarize students with professional pastry techniques for cookie making. 

2. To demonstrate how to work with ingredients for better quality cookies. 

3. To provide practical experience in the kitchen under the guidance of an expert. 

4. To emphasize the importance of presentation and innovation in pastry work. 

5. To understand the role of baking in a high-end hospitality context. 

Key activities- 

   - Chef Tushar began the workshop with a brief introduction to the fundamentals of cookie making, 

including an overview of the different types of cookies. 

-  He explained the importance of ingredient selection, such as choosing high-quality chocolate, butter, 

and flour. 

   - The chef then demonstrated the proper techniques for mixing dough, shaping cookies, and using 

different baking tools. He shared tips on how to achieve the perfect texture, whether students desired 

chewy, crispy, or soft cookies. Specific tips on oven temperature, baking time, and consistency were 

provided. 

   - After the demonstration, the students were divided into small groups, with each group given the 

task of making a batch of cookies using the techniques and recipes shared earlier. 

  

 

 

 

 

 

 

 

 



Demonstration of professional pastry techniques for cookie making by Chef Tushar 
 

 
 

Hands on practice by students under the guidance of chef 

 

 
 

 

 

 



 

 

Conclusion- 

The ‘Cookie Making Workshop’ at Australian Bakery was a highly enriching experience for students. 

It provided them with practical, real-world skills that will be invaluable in their future careers. The 

opportunity to work in a professional kitchen with an expert pastry chef allowed students to gain 

confidence in their baking abilities and to understand the high standards required in the hospitality 

industry.  
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